INTRODUCTION
Ochratoxin A (OTA) in a mycotoxin very often detected in our country in feeds and foods, as well as in raw materials for their production (S k r in jar étal., 1992 , 2003 , 2004 Stojanovic, 1999; Škrinjar and Ko-cicTanackov, 2005) .
OTA is a secondary metabolite of some fungal species from the genera Aspergillus and Pénicillium. According to Pohland et al. (1992) , a fungal species, first found to be able to produce a toxic metabolite, later named OTA, is A. ochraceus. Our few -years investigations indicate that in mycopopulations isolated from feeds and foods ochratoxin A -producing Pénicillium species are predominant (Škrinjar, 1984 , 1992 Škrinjar et al., 1989 , 1991 , 2002 Škrinjar and D âne v, 1994; Stojanovic, 1999; Stojanov i c et al., 2002) . Having this in mind, it is necessary to point out high frequency of P. aurantiogriseum and P. chrysogenum. These species are known for the production of various toxic metabolites, including OTA (Samson and van Reenen-Hoekstra, 1988 ; S k r i n j a r, 1984; Skrinjar et al., 1992) .
OTA can induce nephrotoxicity in various animal species. It is known as an immunosuppressor, a teratogen, a genotoxin and a carcinogen metabolite. Also, it is possibly involved in the Balkan endemic nephropathy in humans (Petkova-Bocharova and Castegnaro, 1985; Petkova-Bocharova et al., 1988) .
In this paper the results of the presence of OTA in some agricultural products and various kinds of food w ill be presented.
MATERIALS AND METHODS
Contamination of various agricultural products and some kinds of foods with OTA and moulds was investigated as follows: wheat (25 samples), flour (3 samples -graham, rye, barley) bran (1 sample), "kernels of health" (1 sample), bread (4 samples), bio goods (1 sample), "healthy food" products (corn flakes -3 samples, wheat flakes -3 samples, oat flakes -3 samples, whole grain rice -3 samples, raisins -3 samples), dry sausages (15 samples) and cheeses (145 samples).
In all samples mycological (determination of total viable counts of moulds per 1 g, isolation and identification of fungal species) and mycotoxicological analyses were carried out.
Mycological analyses. The determination of the total number of fungi per l g of sample and their isolation were performed using standard Koch's method and/or direct plating method. Sabouraud maltose agar with streptomycin (0.01-0.02%) was used as an isolation medium. Incubation was carried out at 25°C for 5 to 7 days. Identification of fungal species was done according to Samson and van Reenen-Hoekstra (1988) .
OTA analyses. Qualitative and quantitative determination of OTA was performed by TLC (Balzer et al., 1978) and fluorometric methods (Fluorometer, VICAM, Series 4, USA).
RESULTS AND DISCUSSION
All wheat samples originating from localities Niš and Leskovac were contaminated with moulds (0.8 to 2.5 per kernel). OTA was detected in five samples (Table 1) in concentrations from traces to 40.0 ug/kg. Wheat kernels originated from the locality Kikinda were infested with moulds to the same degree (0.9 to 3.2 fungy/kernel). It was found that even 70% of these samples were contaminated with OTA in concentrations between 8.0 (Nevesinjka -very fusarious fraction) and 48.0 )ig/kg (Nora -very fusarious fraction) ( Table 2) . By investigating the fungal contamination of some types of flour and related products it was established that the total viable counts of moulds varied from 10.0 (graham flour) to 8.5xl0 3 (rye flour) per Ig. Fungi isolated from these samples were classified into 10 genera and 21 species. The most frequent were fungi belonging to the genera Aspergillus, Eurotium and Pénicillium. OTA was found in samples of graham flour and barley flakes (traces) ( Table  3) . It was interesting to point out that bread prepared from OTA -contaminated graham flour and barley flakes consisted significant amounts of OTA (360.0 and 80.0 ug/kg) ( Table 4 ). An inadequate sampling of graham flour and barley flakes was probably the reason of low concentrations of OTA in them. All "healthy food" products were contaminated with fungi. Their number ranged from 2.0 (oat flakes) to 4.0xl0 2 per l g (corn flakes). About 20 different fungal species were isolated from the products. Aspergillus flavus, Eurotium herbariourum and Pénicillium aurantiogriseum were the most frequent fungi. OTA was found to contaminate even 60% of these samples (Table 5 ). Two tea sausage samples were also contaminated with OTA (12.0 iag/k as well as one samples of "kulen" (traces) ( Table 6 ). Table 7 ). But, 17 samples of melted cheese were contaminated with the toxin in concentrations from 5.5 to 16.5 ug/kg. Further, 6 samples of melted cheese were suspected on the presence of OTA. 
